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ERRATA 
The sentence beginning in line 3 of the third paragraph on page 687 of 
volume XXXIII, 1950, should read: ‘‘It is evident that there is a slight bias in 
favor of the higher testing milks and a slight bias against the lower testing ones 
(table 2), as indicated by theoretical calculations.’’ 


On page 1109 of volume XXXIV, reference 2 should read: J. Dairy Sei., 
34: 1119-1127. 1951. 
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terion, 1163 

Buttermilk, sweet cream, dried, in breadmak- 
in, 136 

Butteroil, manufacture of, surface active agents 
in, 478* 

Butyric acid of butter, 478* 

Butyric acid value of cream, influence of tem- 
perature on, 477* 

B vitamins, 
in calf nutrition, 506* 
in calves’ digestive tract, 506* 

By-products, industrial, ammoniated, in calf 
ration, 1042 


Carcium, radioactive, 
in lactating goat, behavior of, 508* 
metabolism studies with, 508* 
Calcium transfer, from heifer to fetus, 508* 
Calf, 
riboflavin requirement of newborn, 28 
vitamin A absorption in digestive tract of, 
504* 
Calf feed, aureomycin as supplement in, 652 
Calf nutrition, manganese requirement in, 504* 
Calf ration, colostrum as whole mill substi- 
tute in, 905 
Calf starters, distillers’ grain solubles in, 505* 
Calves, 
antibiotic feed supplement for, 652 
antirachitic value of alfalfa for, 916 
B vitamins in digestive tract of, 145, 506* 
B vitamins in nutrition of, 506* 
DDT fed to, effect of, 203 
digestion of colostrum and milk by, 506* 
effect of vitamin A depletion on, 386 
energy intake of and nitrogen retention, 911 
fat absorption by, effect of glycerol-mono- 
stearate on, 1056 
feeding of, substitutes for fluid milk in, 256 
growth of, effect of prepartum milking on, 
503* 
health of, glycerol-monostearate in diet and, 
1056 
nitrogen retention by, energy intake and, 911 
open shed vs. conventional housing for, 503* 
rations for, 
ammoniated cane molasses in, 1042 
ammoniated industrial by-products in, 
1042 
rickets in, alfalfa in prevention of, 91€ 
roughage for, types of cured alfalfa hay as, 
124 
udder development in, 367 
vitamin A depleted, 
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administration of carotene to, 1073 
carotene fed to, 504* 
vitamin D and energy utilization by, 735 
vitamin D and protein utilization by, 735 
Carotene, 
alfalfa hay as source of, for calves, 124 
fed to vitamin A depleted calves, 504, 1073 
in calf plasma, effect of raw soybeans on, 176 
injected into vitamin A-depleted calves, 1073 
Casein, 
commercial, electrophoresis of, 790 
iodinated, electrophoresis of, 790 
Cattle, (also see “cows’’) 
color inheritance in, sex influenced, 489* 
criterion for selecting, daily fat production 
as, 1163 
effect of low manganese rations on, 396 
estrogen-induced estrus in, 495* 
Red Sindhi-Jersey crosses, 489* 
blood studies of, 1145 
sex-limited genetic infertility in, 1047 
variations in heart rate of, 321 
‘Cattle breeding, regional research projec:s on, 
513* 


bleached, vitamin A potency of, 485* 
microflora of slime on, 485* 
surface growth and ripening of, 209 
vitamin A in, seasonal variation in, 649 
brick, 
composition control of, 486* 
quality control of, 486* 
cheddar, 
amines in, 1 
amino acids in, 1 
determining free amino acids in, 228 
flexible wrappers for, 767 
from pastcurized milk, 776 
peptides in, 1 
ripening of, 
appearance of amino acids during, 475* 
eflect of acido-proteolytic organisms on, 
776 
effect of curing temperature on, 776 
effect of wrapper on, 767 
liberation of free amino acids during, 
235 
protein changes during, 475* 
sugars in, 476* 
cottage, 
defect in, 
bacterial, 887 
slimy curd, 887 
manufacture of, partition of constituents 
during, 485* 
fatty acids of, chromatographic determina- 
tion of, 476* 
Mozzarrelle, from pasteurized milk, 641 
Muenster, ripening of, appearance of amino 
acids during, 475* 
process, study of emulsifiers for, 486* 
proteinase of, role in ripening of, 475* 
Provolone, bacteriology of, 476* 
Romano, bacteriology of, 476* 
Swiss, role of fatty acids in, 476* 
trappist, endoprotease activity of yeasts 
from, 486* : 
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Chlorine compounds, effect on bacteriophage, 
479* 
Chlorobutanol, response of low-fertility cows 
to, 978 
Chloromycetin, toxicity to spermatozoa, 342 
Chocolate drink, preservation by freezing, 488* 
Chromatography, of free amino acids i: ched- 
dar cheese, 228 
Chromogen method, for pasture diges ibility 
measurements, 494* 
Citric acid, partition of, during cottage cheese 
manufacture, 485* 
Club, 4-H, developing sound program for, 512* 
Club leaders, 4-H, materials for, 512* 
Colostrum, 
composition of, effect of vitamin D cn, 855 
creaming of, 106 
digestion of, by calves, 506* 
in calf ration, as whole milk substitute, 905 
rate of flow of, 106 
Committee members, ADSA, 90 
Congo red, as inhibitor for que *ernar’es, 303 
Corn, drying temperature and nutritive value 
of, 510* 
Correlations, genetic, between body measure- 
ments, type and production of Holsteins, 242 
Cortisone, in treatment of ketosis, 498* 
Cottonseed meals, nutritive value of, 509* 
Cows, (also see “‘cattle’’) 
breeding, trace elements in feed, organs and 
tissues of, 363 
effect of feeding thyroprotein to, 507* 
lactation of, effect of thyroprotein on, 1014 
nymphomaniac, blood changes in, 495* 
repeat-breeder, 
fertility of, 
effect of chlorobutanol on, 978 
effect of vitamin C on, 978 
individuality of bulls and, 971 
infertile inseminations and, 971 
response to cross-breeding, 988 
vitamin excretion by, 299 
influence of ration on, 1070 
Cream, 
butyric acid value of, storage temperature 
and, 477* 
Mallorizer processing of, 481* 
neutralized, cryoscope in detection of, 478* 
water-insoluble acids in, 
field test for, 477* 
liberated by Geotrichum candidum, 477* 
storage temperature and, 477* 
yeast-like defect in, caused by Aerobacter 
species, 11 
Cross-mating, response of low fertility cows to, 
988 
Crude fiber constituents, rumen digestion of, 
492* 
Cryoscope, in detection of neutralized cream, 
478* 
Culling practices, in DHIA herds, 511* 
Culture blue cheese, multiple-strain bacterio- 
phage in, 479* 


Dor, in rations of calves, 203 
Detergents, ethylenediamine tetrasodiumace- 
tate in, 865 


DHIA herds, culling from, 529 
DHIA testing program, member and non-mem- 
ber comparison, 512* 
2,4-Dinitrophenylhydrazones, from oxidized 
milk fat, 719 
Distillers’ grain solubles, 
in calf starters, 505* 
nutritive value of, 505* 


Eecrropuortsis, 
bovine thyroglobulin, 798 
of commercial casein, 790 
of iodinated bovine gamma globulin, 798 
of iodinated casein, 790 
of protein fraction causing solar activated 
flavor, 784 
Elements, trace, in feeds, organs and tissues of 
breeding cows, 363 
Embryo, bovine, factor affecting early mortal- 
ity of, 488* 
Fmulsifvinz agents, 
effect on keeping quality of dried milk, 1084 
effect on solubility of dried milk, 1084 
Enzymes, esterifying, ci milk, 478* 
Estrogen, effect on uterine arteries, 37 
Estrus, influence on heifer. weight, 623 
Estrous cycle, length of, 
antibiotics in semen and, 966 
repeatability of, 626 
Ethylenediamine tetrasodiumacetate, use in de- 
tergents, 865 


Farm MANAGEMENT, milk production 
and, 706 

Fat absorption, by calves, effect of emulsifier 
on, 1056 

Fat acidity values, for butter, 478* 

Fat test, effect of low roughage intake on, 493* 

Fat tests, variation in, mixing procedure and, 
511* 

Fat, vegetable, in milk fat, detection of, 484* 

Fatty acids, 
chromatographic determination of, 476* 
inhibition of S. lactis by, 1104 
in milk fat, determination of, 1170 
of Swiss cheese, role of, 476* 

Feed, effect on vitamin A content of milk fat, 
960 

Fetal life, development of bovine stomach 
during, 329 

Filtration procedure, for roller process nonfat 
dry milk, 1159 


Grosuun, gamma, iodinated, electro- 
phoresis of, 798 

Glycerol-monostearate, in calf diet, effect of, 
505*, 1056 

Glycols, effect on lactic streptococcus bacterio- 
phage, 479* 

Goat, lactating, behavior of radio calcium in, 
508* 


Grass, pasture, digestibility of, 
measurement of, 494* 
seasonal changes in, 494* 
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Growth, associative, of S. lactis and A. aero- 
genes, 879 

Growth factors, for B. linens, 874 

Growth inhibitor, produced by lactic strepto- 
cocci, 1136 
characteristics of, 1128 

Guernsey herd, 
blood antigens in, 154 
type differences in, 154 


Hay, 


factors influencing composition of, 656 
factors influencing quality of, 656 
lespedeza, nutritive value for heifers, 509* 

Hay ration, all-alfalfa, effect on milk secretion, 
287 

Heart rate, bovine, variations in, 321 

Heat exchanger, Mallory, processing dairy 
products with, 481* 

Heat stability test, of milk proteins, 483* 

Heifers, 
clipping of, effect on lice, 499* 
hormonal development of mammary tissue 

in, 498*, 1174 

weight gains on pasture alone, 508* 

Herds, DHIA, culling from, 529 

Holstein cows, genetic correlation between 
body measurements, type and production of, 
242 

Holstein herd, 
cystic ovary incidence in, 1200 
reproductive efficiency in, 495* 

Homogenization efficiency, turbidity as meas- 
urement of, 317 

Hormonal development, of mammary tissue, 
498*, 1174 

Hyaluronic acid, effect on motility of sperma- 
tozoa, 116 

Hyaluronidase, effect on motility of sperma- 
tozoa, 116 


Ice CREAM, 
dehydration and flavor deterioration in, 486* 
soft, 486* 

Ice cream mix, 
dried, nordihydroguaiaretic acid in, 80 
HITST pasteurization of, 481* 
Mallorizer processing of, 481* 

Infertility, genetic, in dairy cattle, 1047 

Iodine, radioactive, metabolism of, at parturi- 
tion, 507* 

Ion exchange resins, recovery of lactose using, 
119 


Kerosis, cortisone for, 498* 


Lactation, stage of, effect on unsatura- 
tion of milk fat, 536 
Lactic streptococci, 
charatceristics of growth inhibitor produced 
by, 1128 
growth inhibitor produced by, 1136 
production of biacetyl by, 374 


Lactobacilli, acid production of, effect of peni- 
cillin on, 1030 
Lactobacillus acidophilus, acid production by, 
effect of penicillin on, 1030 
Lactobacillus bulgaricus, acid production by, 
effect of penicillin on, 1030 
Lactobacillus casei, 
acid production by, effect of penicillin on, 
1030 
proteinase of, 475* 
Lactometer, 
determination of total solids by, 689 
in determining added water, 680 
Lactose, 
absorption of, in rat intestine, 500* 
crystallization of, 
effect of alcohol on, 850 
effect of moisture on, 850 
estimating degree of, 845 
heat destruction of, in milk, 16 
partition of, during cottage cheese manu- 
facture, 485* 
recovery of, with ion exchange resins, 119 
Lignin, in orchard grass hay, metabolism of, 
492* 
Linseed oil meal, 
effect on vitamin A of blood and milk, 510* 
type of, and milk production, 510* 
Lipase activity, tributyrinase as measure of, 
935 
Lipase system, of rennet pastes, 477* 
Lipolysis, relation of tributyrinase to, 94¢ 
Lye solution, dilute, sanitizing effect of, 480* 


Matory HEAT EXCHANGER, dairy 
products processing with, 481* 
Mammary gland, 
accuracy of measurements of, 502* 
hormonal development of, 498*, 1174 
Manganese, prevention of oxidized flavor with, 
992 
Manure, cow, extraction and hydrolysis of 
androgens from, 347 
Mastitis, 
control of, methods of teaching, 510* 
effect on milk fat production, 502* 
effect on milk production, 502* 
incidence of organisms causing, 498* 
Microbiological assay, of vitamin Bis in cows’ 
blood, 295 
Milk, 
adulterated, lactometer for, 680 
amines in, 1 
amino acids in, 1 
ammonia content of, effect of high tempera- 
ture heat treatment on, 219 
analysis of, for nitrogen fractions, 1003 
bleached, vitamin A potency of, 485* 
chocolate, HTST pasteurization of, 333 
composition of, effect of environmental tem- 
perature on, 501* 
concentrated, 
amines in, 1 
amino acids in, 1 
peptides in, 1 























curd tension of and rennet coagulation time, 
483* 
digestion of, by calves, 506* 
dried whole, 
ascorbic zcid as antioxidant for, 633 
deaeration of raw milk in manufacturing 
of, 815 
keeping quality of, 
effect of emulsifiers on, 1084 
effect of protein stabilizers on, 1084 
spray character and, 583 
lipase activity in, effect of preheat treat- 
ment on, 404 
nordihydroguaiaretic acid in, 80 
peroxides of, effect of preheating temper- 
ature on, 412 
physical characteristics of, spray character 
and, 583 
preheating temperature for, 
and flavor developed during storage, 
404 
and lipase activity in, 404 
and peroxide formation during storage, 
412 
preheat treatment for, and _ reducing 
groups of, 412 
sodium citrate as antioxidant for, 633 
solubility of, 
effect of emulsifiers on, 1084 
effect of protein stabilizers on, 1084 
spray characteristics in manufacturing of, 
and keeping quality, 583 
and physical characteristics of, 583 
tactual flavor defect of, 488* 
tallowy flavor in, sctardation of, 815 
esterifying enzymes of, 478* 
evaporated, 
effect of storage temperature on, 482*, 
1111 
fat separation in, 482* 
gel formation in, 482* 
properties of, storage temperature and, 
482*, 1111 
fat test of, effect of low roughage intake on, 
493* 
frozen concentrated, stability of, 438 
frozen homogenized, prevention of oxidized 
flavor in, 432 
frozen stored, deferment of oxidized flavor 
in, 488*, 953 
heat destruction of lactose in, 16 
heat produced reducing substances in, 743 
heat treated, ammonia content of, 219 
homogenized, solar-activated flavor of, de- 
aeration and, 565 
fat globule surface area and, 565 
oxidation and, 559 
susceptibility to, 554 
treatment for, 559 
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analysis for, 1003 
effect of heat treatment on, 1035 
effect of homogenization on, 1035 
nonfat dry, 
determining sediment in, 167 
in bread dough, measuring absorption 
value of, 1092 
in breadmaking, 136 
non-casein protein determination of, by 
monolayer films, 427 
roller process, filtration of, 1159 
serum protein content and quality of, 487* 
serum protein denaturation in, 487* 
value of baking quality tests on, 487* 
oxidized flavor in, 
factors affecting development of, 484* 
manganese in prevention of, 992 
thiobarbituric acid test and, 1064 
trypsin in prevention of, 992 
pasteurized, for Mozzarrelle cheese, 641 
peptides in, 1 
protein fractions of, effect of milking in- 
terruptions on, 52 
quaternaries in, test for, 273 
rancid, inhibition of bacteria by, 1119 
rancidity in, 
factors influencing, 521 
measurement of, 515 
rennet coagulation time and curd tension of, 
483* 
residual, oxytocin injection and, 419 
skim, 
effect of heat treatment on dissolved Ca 
and P in, 483* 
non-casein protein determination of by 
monolayer films, 427 
soiar-activated flavor in, electrophoresis of 
fraction producing, 784 
solar-activated flavor of, 482* 
substitute for, in calf feeding, 256 
synthetic, for calf nutrition studies, 506* 
total solids in, 
Brabender tester for, 695 
by lactometer, 689 


Milk fat, 


free fatty acids in, determination of, 1170 
oxidation of, measurement of, 484* 
oxidized, 
thiobarbituric acid test for, 669 
volatile material from, 
fractions from, 728 
fractionation of, 728 
phenylhydrazones from, 719 
properties of, 713 
tocopherols in, unoxidized, determination of, 
484% 
unsaturation of, factors affecting, 536 
vegetable fat in detection of, 484* 
vitamin A potency of, type of feed and, 960 





whey constituent and, 570 
lipase in, tributyrinase as measure of, 935 
lipolysis in, tributyrinase and, 940 
Mallorizer processing of, 481* 
methods of milking and handling of, 503* Milk fever, 
molybdenum content of, 1026 blood changes at parturition in, vitamin D 
nitrogen fractions of, 1010 and, 855 


Milk fat acidity, as rancidity measurement, 515 
Milk fat production, 

effect of mastitis on, 502* 

relationship of early growth to, 504* 
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blood organic acids during treatment for, 
507* 
colostrum composition in, vitamin D and, 
855 
vitamin D in prevention of, 498* 
Milk production, 
effect of detergent injections on, 1180 
effect of management on, 706 
effect of mastitis on, 502* 
effect of prepartum milking on, 503* 
effect of season on persistence of, 501* 
influence of graded alfalfa hay on, 491* 
influence of source of T.D.N. on, 491* 
type of linseed oil meal and, 510* 
value of pedigree in predicting, 489* 
Milk products, dried lactose crystallization in, 
effect of alcohol on, 850 
effect of moisture content on, 850 
estimation of, 845 
Milk protein, 
electrophoretic patterns of, 265 
non-casein, monolayer film method for de- 
termining, 427 
test for heat stability of, 483* 
Milk quality, 
effect of milk handling methods on, 503* 
effect of milking methods on, 503* 
Milk secretion, 
all-alfalfa hay ration and, 287 
influence of milking frequency on, 502* 
Milk serum proteins, sulfhydryl groups of, 
483* | 
Milk substitute, for calves, colostrum as, 905 
Milk substitutes, for calf feeding, 256 
Milking, interruption of, effect on protein 
fractions, 52 
Milking frequency, influence on milk secretion, 
502* 
Milking, machine, variation in response to, 593 
Milking machines, milk flow curves as meas- 
ures of response to, 58 
Molasses, 
cane, ammoniated, in calf ration, 1042 
cane or beet, vitamin excretion by cows fed, 
299 
Molybdenum, 
effect of feeding, on dairy bulls, 929 
in cows’ milk, 1026 
Mutation, involving teat number, 497* 


Nirrocen FRACTIONS, 
of milk, 
analysis for, 1003 
effect of heat treatment on, 1035 
effect of homogenization on, 1035 
of raw milk, 1010 
Nitrogen retention, by calves, energy intake 
and, 911 
ess" ogame acid, antioxygenic activ- 
ity of, 
effect of catalysts and synergists on, 187 
effect of concentration on, 181 
effect of pH on, 187 
in ice cream mix, 80 
in whole milk powder, 80 
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Nutrition, level of, 
effect on dairy cattle growth, 510* 
effect on reproductive performance, 510* 


Oreicers, ADSA, 90 
Orchard grass hay, digestion studies of, 492* 
Ovaries, cystic, incidence of, 1200 
Ovulation, time of, effect of pituitary extract 
on, 496* 
Oxidized flavor, 
in frozen milk, prevention of, 432 
in frozen stored milk, deferment of, 953 
in milk, 
factors affecting development of, 484* 
manganese in prevention of, 992 
thiobarbituric acid test and, 1064 
trypsin in prevention of, 992 
Oxidized milk fat, volatile material from, 
fractionation of, 728 
phenylhydrazones from, 719 
properties of, 713 
Oxygen absorption, of phospholipids, effect of 
nordihydroguaiaretic acid on, 181, 187 
Oxytocin, 
release of, effect of insemination on, 496* 
residual milk from, injections of, 419 


Parturition, 
fecal mineral content at, 507* 
fecal pH at, 507* 
metabolism of radioactive iodine at, 507* 
Pasturization, HTST, 
for chocolate milk, 333 
of ice cream mix, 481* 
Pasturage, effect on unsaturation of milk fat, 
536 
Pedigree, value in predicting production, 489* 
Penicillin, 
added to semen, 
effect on semen fertility, 819, 966 
relationship to estrous cycle length, 966 
effect on bacteria in milk, 479* 
effect on acid production of lactobacilli, 
1030 
toxicity of, to spermatozoa, 342 
Peptides, 
in cheddar cheese, 1 
_ in milk, fresh and concentrated, 1 
Phosphatase test, 
Cornell, effectiveness of, 481*, 1151 
effect of variables on, 481* 
for adulteration of alfalfa meal, 509* 
Pipe lines, permanent, for dairy plants, 804 
Plant extracts, inhibition of trypsin by, 499* 
Progesterone, 
effect on ovulation time, 496* 
effect on uterine arteries, 37 
role in pregnancy maintenance, 496* 
Protein, 
cheese, changes in during ripening, 475* 
non-casein, of skimmilk, monolayer film 
method for determining, 427 
serum, of nonfat dry milk solids, 487* 
Proteins, of whey, electrophoretic patterns of, 
265 
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Protein stability, of frozen concentrated milk, 
438 

Protein stabilizers, 
effect on keeping quality of dried milk, 1084 
effect on solubility of dried milk, 1084 

Proved sire program, temporary revision of, 
513* 

Pseudomonas, effect of low temperatures on, 
480* 

Pseudomonas putrefaciens, 
isolation of, factors influencing, 480* 
plate counts for, factors affecting, 480* 


| ammonium compounds, 
congo red as inhibitors for, 303 
effect on starter activity of, 279 
effect on streptococcus bacteriophage, 479* 
in milk, test for, 273 


Rancwrry, hydrolytic, 
factors influencing, 521 
measurement of, 515 
Rations, low in manganese, effect on dairy 
cattle of, 396 
Reducing substances, heat produced, deter- 
mination of, 743 
Rennet pastes, lipase system of, 477* 
Reproductive performance, effect of nutrition 
level on, 510* 
Riboflavin, requirement for newborn calves, 28 
Roughage, 
for calves, alfalfa hay as source of, 124 
methods of preservation of, effect on vitamin 
excretion by cows, 299 
production of, land needed, factors affecting, 
577 
Roughage intake, low, effect on fatty acids in 
rumen, 493* 
Roughage, T.D.N., replacement of, and milk 
production, 491* 
Rumen bacteria, 
criteria for, 353 
description of, 353 


SEDIMENT, determination of, in nonfat dry 
milk, 167 
Semen, 
age of and breeding efficiency, 1186 
egg yolk-sodium citrate diluter for, storage 
of, 490* 
fertility of, 
effect of antibiotics on, 819, 966 
effect of dead and immotile sperm on, 
491* 
egg yolk concentration in dilutor and, 
491* 
egg yolk diluters and, 763, 1081 
relation of quality tests to, 310 
storage period and, 1186 
sulfanilamide and, 819 
fron monozygous triplet bulls, character- 
istics of, 489* 
fructose content of, sexual excitement and, 
490* 
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metabolism of, effect of sodium arsenite on, 
491* 

production of, sexual excitement and, 490* 

quality tests for, relation of fertility and, 
310 


sexual excitement and production of, 224 
site of deposition of, 
effect on breeding efficiency, 68 
effect on fertility, 199 
Semen deposition site, 
breeding efficiency as affected by, 199 
fertility as affected by, 68 
Semen dilutors, 
egg yolk concentration of, and semen fer- 
tility, 491*, 1081 
storage of, 490* 
Sexual excitement, and semen production, 224 
Silage, 
alfalfa, 
factors influencing quality of, 493* 
preservation of, 493* 
preservation of, 
effect of atmosphere on, 494* 
effect of temperature on, 494* 
Silo, laboratory, uses of, 606 
Skimmilk, dissolved Ca and P in, effect of heat 
treatment on, 483* 
Sodium citrate, as antioxidant for dried whole 
milk, 633 
Solar-activated flavor, 
deaeration and, 565 
electrophoresis of fraction producing, 784 
electrophoresis of protein fraction produc- 
ing, 482* 
fat globule surface area and, 565 
oxidation and, 559 
susceptibility of milk to, 554 
treatment for, 559 
whey constituent and, 570 
whey constituent causing, 482* 
Soybean oil meal, effect on vitamin A of blood 
and milk, 510* 
Soybeans, 
ground, effect on vitamin A of blood and 
milk, 510* 
raw, 
effect on carotene in calf plasma, 176 
effect on vitamin A of calf plasma and 
liver, 176 
Spermatozoa, 
motility of, 
effect of hyaluroni: acid on, 116 
effect of hyaluronidase on, 116 
survival of, 
effect of sedimentation on, 21 
effect of settling of diluter solids on, 21 
toxocity of antibiotics for, 342 
viability of, 
buffer efficiency of storage media and, 45 
electrolyte concentration in storage media 
and, 45 
glucose content of, storage of media, 45 
Stalls, for dairy cows, comparison of, 149 
Starters, effect of quarternaries on activity of, 
279 
Steroids, neutral, spectrophotometric analysis 
of, 495* 
Stomach, bovine, fetal development of, 329 
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Streptococci, lactic, mutation to bacteriophage | 
resistance of, 479* 
Streptococcus lactis, 
amino acids produced in milk cultures of, 
446 
associative growth with A. aerogenes, 879 
inhibition of, by fatty acids, 1104 
proteinase of, 475* 
Streptomycin, 
added to semen, 
effect on semen fertility, 819, 966 
relationship of to estrous cycle length, 966 
toxicity of, to spermatozoa, 342 
Sulfanilamide, effect on semen fertility, 819 
Sulfhydryl groups, of milk serum protein, 483* 
Sulfur dioxide, silage preserved with, 493* 
Surface tension, of milk, as rancidity measure- 
ment, 515 


T attowy FLAVOR, in dried milk, re- 
tardation of, 815 
Temperature, 
effect on hunger and thirst on cows, 499* 
environmental, effect on unsaturation of 
milk fat, 536 
low, and growth of certain microorganisms, 
480* 
preheating, 
effect on flavor of whole milk powder 
during storage, 404 
effect on peroxides in stored whole milk 
powder, 412 
effect on reducing groups in stored whole 
milk powder, 412 
Terramycin, effect on growth of calves, 501* 
Thiobarbituric acid test, for oxidized milk fat, 
484*, 1064 
Thyroglobulin, electrophoresis of, 798 
Thyroprotein, 
effect on dairy cows, 507* 
fed to cows, physiological effect of, 1014 
Tocopherols, unoxidized, in milk, determina- 
tion of, 484* 
Toxaphene, toxicity of, for dairy cows, 503* 
Tributyrinase, 
determination of, 935 
relation to lipolysis, 940 
Trypsin, 
inhibition of, by plant extracts, 499* 
prevention of oxidized flavor with, 992 
Turbidity, as measurement of homogenization 
efficiency, 317 


U DDER CLEANING, methods of, 
effect on milk let-down, 593 
effectiveness of, 593 

Udder development in calves, 367 

Uterus, estrogen effect upon, 37 
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V mica AGENTS, effect on lactic strep- 
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Germicides, 

characteristics of, A41 

potency of, determination of, A68 ‘ 
Glycine, response of lactic acid bacteria to, A79 
Goat, acetate in milk-fat synthesis by, A90 
Growth factors, 

biosynthesis of, A72 

effect on lactic acid bacteria, A79 

TJ, for L, lactis, A3 
Gums, in soft curd cheese, detection of, A64 


H ALTER, for bulls, A24 

Heat exchange receptacle, A105 

Heat exchanger, plate-type, A58 

Heaters, unit, A58 

Herd management, ring test for brucellosis in, 
A77 

Homogenization, influence of homogenizing 
value on, A87 

Homogenizer, centrifugal separator type, A36 

Homogenizer valve, influence on homogeniza- 
tion process, A87 

Housing, loose, for dairy cattle, A38 

Hyaluronidase, production by mastitis strepto- 
cocci, A43 
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Ice CREAM, 
amount of vanilla in, A99 
basic viscosity of, A24 
body and texture preferences in, A16 
bulk, consumer acceptance of, A54 
buttermilk used in, A24 
chocolate, A24 
code dating of containers for, A74 
color of, importance of, A16 
consumer clinic for, A47 
concentrated fruit essences for, A25 
corn syrup solids in, A73, A82 
dispenser for, A26, A82 
emulsifiers for, A24 
factors affecting consumer baying of, A25 
fruit, preventing iciness in, A6O 
fruit and nut, 
problems in, AGO 
quality of Ohio’s, A99 
fruit purees in, extrusion apparatus for, A16 
hardening equipment for, A74 
overrun in, AG61 
importance of, A54 
production of, A54 
production problems, AG61 
regulations suggested in Germany for, A16 
rural delivery of, A99 
sales in factories of, A100 
sales on retail milk routes, A100 
sanitation control for, A76 
shrinkage of, A46 
package and, A107 
soft, A25 
dispenser for, A89 
stabilization of fruit for, A107 
stabilizer for, A73 
sweetening agents for, A98 
texture control of, A98 
tunnel freezer for, A105 
variegated, device for making, A9 
Ice cream cabinets, open top, AGL 
Ice cream carton, 
automatic filler for, A61 
importance of, A54 
marking of, A47, A61, A82 
Ice cream clinics, as related to sales, A15 
Ice cream cone, 
extension for, A9 
sanitary jacket for, A82 
vending machine for, A89 
Ice cream consumption, formula for forecast- 
ing, A25 
Ice cream containers, 
bulk, 
forcing ice cream from, A99 
square, A61 
insert for, A16 
shipping, A108 
Ice cream dipper, A54, A108 
Ice cream dispenser, A108 
Ice cream equipment, 
cleaning of, A101 
in Scandinavia, A99 
Ice cream flavors, consumer preference of, A108 
Ice cream freezer, A39, A53, A81, A82, A106 
batch, air-charging of, A108 
continuous, A23, A35 
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foot pedal for operating, A9 
for home, A47 
Ice cream industry, main problems of, A99 
Ice cream mix, 
design and calculation of, A60 
HTST pasteurization of, AGO, A98 
solids in, calculation of, A24 
Ice cream mix ingredients, 
automatic proportioning of, A60 
efficient handling of, A98 
Ice cream novelties, A25, A88, A108 
apparatus for making, A82, A88 
chocolate dipping tank for, A25 
coating machine for, A89 
continuous production of, A25 
Ice cream sales, in super markets, A99 
Ice cream scoop, A39 
Ice cream softening apparatus, A99 
Ice cream stabilizer, AGO, A108 
Infra-red radiations, for pasteurizing milk, A6 
Instruments, control, test units for checking, 
A87 
Iodine compounds, for stock feeding, stability 
of, A72 
Isopropyl alcohol, presence in acetonaemia, 
A47 


Kerosis, treatment of, A77 


L ABOR, inefficient use of, A97 
Laboratory control, of milk, A90 
Lactate, coliform fermentation of, A104 
Lactic acid, 
aqueous solutions, 
density of, A66 
viscosity of, A66 
chromatographic determination of, A69 
estimation of, in silage, A88 
Lactic acid bacteria, 
effect of growth factors on, A79 
response to glycine of, A79 
Lactic cultures, 
diacetyl formation in, A95, A104 
effect of antibiotics on, A20 
effect of quaternaries on, A20 
influence of sulfamethazine on, A44 
resazurin activity test for, A3 
simple media for carrying, A44 
Lactobacilli, of Gruyere cheese, effect of peni- 
cillin on, A79 
Lactobacillus bifidus, effect of fatty acids on 
growth of, A3 
Lactobacillus bulgaricus, orotic acid in nutri- 
tion of, A3 
Lactobacillus bulgaricus factor, 
chemical nature of, A21 
synthesis of, A21 
Lactobacillus lactis, growth factors for, A3, 
A52 
Lactobacillus leichmannii, 
growth factors for, A52 
inhibition of, by detergents, A52 
Lactoglobulin, beta, 
crystalline component of, A21 
denaturation of, effect of pH on, A80 
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Lactoglobulin, immune, A13 
Lactose, 
determination in dry products, A80 
from acid whey, A65 
from sweet whey, A65 
in biological materials, determination of, 
A44 
in dairy products, crystallization of, A95 
manufacture of, ion exchanger in, A65 
precursors in synthesis of, A9 
Lactose-fermenting yeasts, vitamin content of, 


Legislation, for milk and ice cream, A16 

Linolenic acid, hydrogenation of, in rumen, 
A59 

Lipase, in making blue cheese, A78 

Livestock feed, urea present in, A106 


M acune, for stamping ice cream cartons, 
A47, A61, A82 

Mammary gland tissue, 
acetate metabolism of, A9 
effect of insulin on fat synthesis by, A90 
lactose synthesis by, A9 
pyruvate metabolism by, A90 

— Canadian, vitamin A content of, 


Mastitis, 
ante- and post-mortem findings in, A30 
bacteriolosy of, A77 
epizootiology of, A77 
relation of sanitation to, A12 
Mastitis streptococci, hyaluronidase produc- 
tion by, A43 
Materials handling, pallet system for, A59 
Meat substitute, from milk solids, A85 
Media, 
for plating milk, A79 
new, for standard plate count, A66 
Medium, agar, synthetic, A79 
Metals, prevention of corrosion of, A7 
Meter, for milk, on milking machine, A98 
Methionine, as protein supplement, AG62 
Methionine sulfone, pL, influence on utiliza- 
tion of D-methionine, A3 
Methods of analysis, AOAC, changes in, A52 
ada control of population of, A41 
1K, 
abnormal flavors in, A55 
acidity test for, A65 
antibiotics in, A3 
ash determination of, A65 
bacteria counts of, 
effect of penicillin on, A79 
new media for, A79 
bottled, quality of, A74 
bulk, dispenser for, A26, A97, A100 
calcium caseinate and phosphate relation- 
ships in, A80 
canned, fresh, A89, A100 
casein of, action of rennet on, A104 
chocolate, A55 
colostrum, composition of, A87 
concentrated, food product made from, A95 
salts, A103 
consumer practice in use of, A55 
condensed, protein stabilization with Ca 
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creaming of, A76 
crystalline albumin from, A5 
DDT extraction from, A80 
delivery costs, A55, A71 
distribution by vending machines, A39 
dried, 
grade A, A65 
method for flavor evaluation of, A95 
preservation of, A32 
pyrogenic substances in, A32 
reconstituting apparatus for, A94 
stabilization of, A65 
elephant, analysis of, A22 
evaporated, 
acidity test for, A65 
ash determination of, AGS 
stabilization of, A65 
evaporation apparatus for, A106 
expanding cream volume of, AG61 
farm cooler for, A23 
farm cooler and can filler for, A14 
for infants, A83 
homogenized, A83 
raw vs. pasteurized, A84 
T.B.-free, A83 
vitamin D-fortified, A83 
fresh canned, A89, A100 
frozen concentrated, A85 
goats’, loss of ascorbic acid in, A22 
grade A, dried, AG65 
heated, nutritive value of, A62 
heat treated, compounds formed in, A52 
homogenized, A47 
irradiation apparatus for, A81 
irradiation of, A82 
low fat, curd tension of, A26 
measuring and sampling apparatus for, A15 
metallic-oily flavor of, A16 
metering device for, A98 
mother’s, vitamin content of, A34 
oxidized flavor in, A55 
thiobarbituric acid test for, A104 
pasteurized, 
by infra-red radiation, AG 
coliform in, A68 
sheep and goats’ milk, cheese from, A2 
preheating time for, effect on phosphatase, 
A96 
price war on, A37 
pricing problems for, A97 
psychrophilic bacteria from, A20 
pumping of, A35, A36 
pyrogenic substances in, A32 
quality control, plate count and, A67 
quality of, oxygen injection and, A75 
quality test for, A44 
rationalized distribution of, proposal for, 
A56 
raw, thermoduric bacteria in, A86 
reconstituted, A32 
refining of, method of, A51 
regression, composition of, A87 
sales in factories, A97 
sales in paper cartons, A74 
sampling apparatus for, AG 
secretion of, A83 
skim, 


modification of, A94 
vitamin fortification of, A94 
sterilized, 
processing of, A89 
production of, A89 
spore-forming thermophiles in, A86 
test for, A89 
superheated condensed, effect on cream vol- 
ume of fluid milk, A61 
sweetened condensed, manufacture of, A95 
tanker pick-up of, A39, A75, A108, A109 
vitamin D fortification of, A83 
watered, serum test in detection of, A69 
whey product from, A66 
yogurt, manufacture of, A57 
Milk bottle, 
British standard, A74 
handle for carrying, A100 
holder for, A62 
paper, A109 
closure opening machine for, A106 
cream separator and pouring spout for, 
AS55 
pouring spout for, AG62 
pouring spout for, A55 
sterility tests on, A86 
Milk cans, 
determining cleanliness of, A.27 
sanitizing in mechanical wasise:, (162 
sealing closure for, A98 
Milk can cart, A9 
Milk can covers, straightening device for, A106 
Milk can holder, A46 
Milk can hoist, A88 
Milk case, aluminum, A17 
Milk cases, A16 
Milk concentrates, for infant feeding, A84 
Milk condenseries, price relationships for, A50 
Milk constituents, effect of ion exchange resins 
on, A5 
Milk cooler, A75 
mobile, A81 
Milk cooling, 
brine system for, A87 
chilled water for, A87 
direct expansion ammonia system for, A87 
Milk dryer, new spray type, for Sweden, A14 
Milk-ejection, process of, A26 
Milk fat synthesis, lactate utilization for, A10 
Milk filter, A54 
Milk flavors, A26 
Milk grading, resazurin test in, A78 
Milk inspection, municipal, court decisions on, 
A90 
Milk lipase, A96 
Milk markets, 
eastern, problems presented by, A40 
restrictions removed in, A70 
Milk oil, method of preparation of, A33 
Milk ordinances, restrictive, court decisions on, 
A59 
Mi'k pasteurizer, home, A109 
Milk plant, municipal, A37 
Milk plant sanitation, A47 
Milk plants, (also see “dairy plants’) 
accounting gu le for, A8 
bookkeeping machines for, A23 
cleaning equipment for, A47 
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incentives for increasing sales of, A8 
management of, A23 
preventing losses in, A7 
Milk product, 
from concentrated milk, A95 
modified, A47 
non-curdling, high calcium, A33 
with reducing sugar, A78 
Milk products, 
DDT content of, A22 
heated, nutritive value of, A62 
Milk protein, rapid method of determining, 
Al3 
Milk sampler, composite, automatic, A52 
Milk sanitarian, problems of the, A90 
Milk sanitation ratings, A101 
for cities, A47 
Milk secretion, physiological mechanism of, 
A27 
Milk solids, manufacture of meat substitute 
from, A85 
Milk supplies, laboratory control of, A90 
Milk tank, 
contents gauge for, A87 
vented manhole cover for, A23 
Milk trucks, 
efficiency in loading, A23 
refrigerated, A75 
for retail delivery, AG 
Milker pail, A39 
Milking machine, A46 
alarm for, A60 
control device for, A54 
control unit for, A81 
inflation member for, A98 
milk meter on, A98 
milk trap on, A81 
portable, A107 
pulsation control for, A39 
pulsator for, A81, A107 
rinser for, A81 
sanitation of, A40 
timer for, A24 
vacuum system for, A9 
Milking parlor stall, A88 
Milking system, A88 
Milking truck, A81 
Mineral constituents, of wheat plants, A15 
Mo'd, on Edam and Gouda cheese, A85 
Moisture, determination of, 
by distillation, A105 
Karl Fisher reagent titration for, A105 
oven drying for, A105 
Moisture content of cream, as basis for calcu- 
lating fat, A45 
Mouse, stain for alveolar development in, A83 
Mycobacterium paratuberculosis, effect of 
streptomycin on, A12 


N wet, calf feeding, coupling for, A24 
Nucleic acid, pentose, structure of, A80 
Nutrition, 

goiter and, A56 

of dairy cow, A38 
Nuts, for ice cream, selection and care of, A98 
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Ororic acid, in nutrition of L. bulgaricus, 
A3 


Oviduct, bovine, pathological changes in, A72 
Oxidized flavor in milk, A55 
thiobarbituric acid test for, A104 


Packace, for cheese and crackers, A3 
Package check-weighter, electronic, A70 
Paper, coating of, A95 
Pasteurization, HTST, 
control system for, A52 
electric control system for, A58 
measuring time of, A23 
of ice cream mixes, A54, A60, A98 
resistance of propionic acid bacteria to, A51 
Pasteurization equipment, testing of, A36 
Pasteurizer, 
electric, A58 
heater and control system for, A58 
Penicillin, ; 
effect on bacteria counts of milk, A79 
effect on lactobacilli, A79 
Petri plates, importance of air contaminants in, 
A20 
pH, effect on bacteriophage, A20 
Phosphatase, in milk, heat destruction of, A96 
Phosphatase test, modified, antibiotics in milk 
end, A67 
Pipe lines, 
permanent, A100 
permanently welded, A105 
Piping, 
glass, in dairy plants, A53 
welded supports for, A53 
Piping systems, measuring flexibility of, A35 
Plant design, effect on sanitation, A56 
Propionibacterium arabinosum, formaldehyde 
utilization by, A20 
Propionic acid bacteria, resistance to HTST 
pasteurization, A51 
Protein, from Swiss cheese whey, use in foods, 
A95 
Protein filament, increasing strength of A22 
Protein stabilization, of condensed milk, with 
Ca salts, A103 
Proteins, Azo, isoelectric point of, A58 
Psychrophilic bacteria, in milk and cream, A51 
Punched cards, for genetics data, A72 
Pyrimidines, biological precursors of, A69 


| control data, statistical treatment 
of, A70 
Quaternary ammonium compounds, 
characteristics of, A41 
effect on starter organisms of, A20 
variations in characteristics of E. coli caused 
by, A95 


R ECORDS, maintenance, for equipment, A37 

Refrigerant drums, hints for handling, A6 

Refrigeration equipment, mistakes in design 
and installation, A6 

Refrigeration systems, ammonia, troubles due 
to oil in, A53 
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Rennet, crystallized, proteolysis of casein by, 
A104 
Rennin, chromatography of, A69 
Resazurin reduction, in mastitic-like milk, A57 
Resazurin test, 
for lactic starter cultures, A3 
in grading milk, A78 
Ring test, for brucellosis, A31, A67, A77, A93 
Roughage, digestibility studies with, A72 
Roughage digestibility, plane of nutrition and, 
A72 
Ruminant, 
acetate metabolism in, A23 
propionate metabolism in, A23 


S AFETY program, for dairy plants, A37 
Safety values, for steam, A7 
Sales incentives, for routemen, uniforms as, 
A26 
Sales promotion, year around, A26 
Sanitation, dairy plant design and, A84 
Sanitizers, 
chemical, residual effects of, A56 
detergent, A62 
Schardinger’s enzyme, 
determination of, A80 
in mother’s milk, A80 
Sediment tester, filter disk retainer for, A62 
Self-feeders, for hay and silage, A106 
Semen, 
dihydrostreptomycin sulfate treated, A106 
egg yolk <ontent of diluents for, A38 
Separator, p»«.wer, self-washing, A101 
Serum albumin, relationship to whey albumin, 


A4 
Sherbet, 
frozen citrus purees for, A39 
machine for dispensing, A26 
yogurt, A51 
Silage, estimation of lactic acid in, A88 
Sodium alginate, molecular weight of, A73 
Spermatozoa, 
abnormal, in sterile bulls, A38 
hydrogen peroxide formation by, A8 
metabolism of, A8 
Spout, pouring, for paper milk bottles, A62 
Spray drier, A87 
product contro! in, A70 
Stain, for alveolar development in the mouse, 
A83 
Stainless steel equipment, care of, A40 
Stanchion, automatic closing device for, A54 
Stanchion gate, combined with feed box, A23 
Stanchions, construction of, A81 
Standard plate count, 
comparison of media for, A67 
media studies for the, A51 
new media for, A66, A79 
Starters, 
diacetyl formation in, A95, A104 
resazurin activity test for, A3 
Steam generators, packaged, A45 
Steam safety valves, A7 
Sterilization, of food by cathode rays, A79 
Sterilizer, 
and canner, for bulk foods, A58 
continuous, for evaporated milk, A22 
for canned food, A14 
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Stick inserting machine, for ice cream novel- 
ties, A9 

Streptococci, of bovine mastitis, as producers 
of hyaluronidase, A43 

Streptococcus agalactiae, udder treatment for, 
A30 

Sugar, bulk, dry, automatic handling of, A73 

Sugars, chromatographic determination of, 
A105 

Sweetening agents, for ice cream, A98 

Sweet water system, for milk cooling, A87 


Tank truck, milk collection by, A39, A75, 
A108, A109 

Teat, structure of, A26 

Teat cup, A1l5 
inflator for, A46 

Thermoduric bacteria, in raw milk, A86 


Thermophiles, spore-forming, in sterilized 
milk, A86 

Thiobarbituric acid test, for oxidized flavor, 
A104 


Timer, for milking machine, A24 
Training, of dairy plant personnel, A71 
Truck docr, automatic closer for, A88 
Trucks, refrigerated, 

for canned-whip, A89 

for retail delivery, AG, A87 

for wholesale delivery, A87 
Trypsin, 

inhibitor for, from colostrum, A80 

kinetics of digestion of, A22 


Upon, plasmacytosis of, 
cessation of milk flow and, A26 
colostrum secretion and, A26 

Udder diseases, applicator for treating, A12 


Vatve lift, plug type, A14 
Vat, heat exchange, A53 
Ventilation, of dairy barn, A107 
Vibrio foetus, from inoculated cows, A31 
Vitamin A, 
added to skimmilk, A94 
colorimetric analysis of, A71 
esterification of, during absorption, A8& 
hydrolysis of, during absorption, A8 
of Canadian margarine, A64 
Vitamin A concentrates, stability of, A71, A106 
Vitamin A determination, in mixed feeds, A72 
Vitamin Bis 
in alfalfa, AS 
variation in microbiological assay for, A52 
Vitamin D fortification, 
of milk, A83 
of milk concentrate for infants, A84 
of skimmilk, A94 
Vitamins, assay medium for, A34 


Waste disposal, aeration plant layout for, 
A46 


Water supply, of dairy plants, E. coli in, AG8 
Water vapor, electrical measurement of, A105 
Wheat plants, mineral constituents of, A15 
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Whey, cheese, 
recovery of lactose from, A66 
recovery of protein from, A66 
Whey, concentrators for, A33 
Whey albumin, relationship serum albumin, 
A4 
Whey concentrate, preparation of, A95 
Whey protein, use in foods, A95 
Whey product, edible, from milk, A66 
Whipping agent, from casein, A51 
Work simplification, A88, A97 


Xanrine oxidase, borate inhibition of, 
A52 
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V cast, from whey, Waldhof method, A4 
Yeasts, 
gas in cheese due to, A78 
lactose fermenting, 
purine nitrogen of, A13 
thiamin, riboflavin and nicotinic acid con- 
tent of, A4 
Yogurt, A51 
acid and aroma production in, A33 
firmness and whey separation in, A66 
home device for processing, A12 
Yogurt cream, A66 
Yogurt culture, organism balance in, A66 
Yogurt sherbet, A51 
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